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COCKTAIL RECEPTIONS

Reception 1 Passed

Reception 3

Reception 2
15.95 per person 

Mini Arancini
Risotto, shallots, pesto and Parmesan  
cheese coated in panko bread crumbs

Crab Stuffed Mushroom
White mushrooms with crab leg meat 

Philly Cheese Steak Spring Roll 
Steak and cheese;  

crunchy and creamy

19.95 per person

Mediterranean 
Roasted red pepper hummus, tabouli,  

baba ghanouj with onions, olives,  
cucumbers, tomatoes and lemon.  

Served with fresh pita chips

Sesame Chicken
Chicken tender marinated in sesame oil 

and coated with sesame seeds

Mini Crab Cake 
Cake of fresh crab leg meat  

accompanied by a lemon caper aioli

Philly Cheese Steak Spring Roll 
Steak and cheese; crunchy and creamy

Raspberry Brie in Filo
Filo rolled in brie, raspberry  

and sliced almonds

17.95 per person 

Antipasto Display
Grilled vegetables, olives, garbanzo 
 bean and tomato salad, marinated  

mushrooms, peppers and artichoke hearts,  
Italian cold meats and fresh mozzarella

Shrimp Scampi 
Sauteed in a garlic wine sauce

Mini Chicken Cordon Bleu 
Ham and gruyere

Vegetable Quesadilla 
Assorted vegetables with cheddar and  

monteray jack cheese



www.x1boston.com

HORS D’OEUVRES

Stationary Passed
Antipasto Display ~ 4.00 per person

Grilled vegetables, olives, garbanzo bean  
and tomato salad, marinated mushrooms, peppers and 

artichoke hearts, Italian cold meats and fresh mozzarella

Holiday Cheese Display ~ 5.00 per person

Gourmet cheeses (St. Albray brie, Wensleydale Cranberry, 
pepper jack, smoked mozzarella and sharp provolone). 
Served with fresh berries, grapes, dried fruit, mixed nuts 

and premium crackers 

Mediterranean ~ 4.00 per person

Roasted red pepper hummus, tabouli, baba ghanouj 
white onions, olives, cucumbers, tomatoes and lemon. 

Served with fresh pita chips

Shrimp Tower ~ 8.00 per person

Tender jumbo shrimp served with cocktail sauce  
and lemon wedges 

Prosciutto Wrapped Melon ~ 4.00 per person

Sweet melon wrapped in Parma prosciutto

Crab Stuffed Mushroom ~ 6.00 per person

White mushrooms stuffed with crab leg meat

Spinach Artichoke Dip ~ 4.00 per person

Creamy with garlic, nacho and fresh pita chips

Caprese Skewers ~ 4.00 per person

Cherry tomato, baby mozzarella, basil, stuffed  
spanish olives drizzled in olive oil

Chicken Quesadillas ~ 5.00 per person

Grilled chicken with onions, peppers and  
monteray jack cheese

Crab and Cucumber  
Canapes  ~ 5.00 per person

Cucumbers stuffed with crabmeat salad  
and paprika

Coconut Shrimp ~ 6.00 per person

Tiki coconut breaded shrimp

Bay Scallops ~ 8.00 per person

Wrapped in hickory smokedbacon

Mini Arancini ~ 4.00 per person

Risotto, shallots, pesto and parmesan cheese  
coated in panko bread crumbs

Baby Lamb Chops ~ 9.00 per person

French-style lamb chops with garlic  
and rosemary

Mini Chicken Cordon Bleu ~ 5.00 per person

Chicken, smoked ham and swiss cheese  
rolled in bread crumbs

Sesame Chicken ~ 5.00 per person

Chicken tender coated with sesame seeds 

Vegetable Spring Rolls ~ 4.00 per person

Asian vegetables and exotic spices 

Philly Cheese Steak Spring Rolls  

~ 6.00 per person

Crispy spring roll wrapper filled with seasoned  
steak and american cheese 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. When placing your order, please inform us if anyone in your party has a food allergy. 
A 20% administrative fee & 6.25% Massachusetts state sales tax will be charged in addition to the total cost.
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HOLIDAY DINNERS
Bronze Package

35.95 per person

Caesar Salad
Romaine lettuce, garlic croutons, grated 

Parmesan, tossed in classic Caesar dressing 

Chicken Parmigiana
Panko breaded chicken breast  

topped with marinara sauce and 
mozzarella cheese 

Sweet Italian Sausage 
Served with sautéed peppers  

and onions

Baked Stuffed Shells
Ricotta stuffed shells with garlic  

and fresh basil

Fresh Baked Dinner Rolls and Butter

Holiday Cookies

Assorted Sodas and Bottled Water 

Mixed Green Salad
Baby greens, cherry tomatoes, red onion, 

shredded carrots and cucumbers 

Chicken Marsala
Sautéed breast of chicken in a savory sauce of 

mushrooms, garlic and Marsala wine

Soy Ginger Marinated Sirloin Tips
Our signature recipe with teriyaki glaze

Fresh Vegetable Medley
Zucchini, yellow squash, broccoli and carrots 

sautéed in garlic and olive oil

Garlic Mashed Potatoes

Fresh Baked Dinner Rolls and Butter

Holiday Cookies

Assorted Sodas and Bottled Water 

Silver Package
36.95 per person

Gold Package
39.95 per person

Honey Glazed Spiral Ham
Spiral honey glazed ham  

with grilled pineapple

Roasted Turkey
Served with cranberry  

bread stuffing and gravy

Roast Beef 
Fresh roast beef,  

sliced thin with au jus

Mixed Green Salad
Baby greens, cherry tomatoes, red onion,  

shredded carrots and cucumbers 

Green Beans Almondine
Steamed green beans tossed in butter  

and topped with slice almonds

Butternut Squash
Whipped squash, nutmeg and black pepper 

Garlic Mashed Potatoes

Fresh Baked Dinner Rolls and Butter

Fresh Baked Apple Pie

Coffee, Assorted Sodas and Bottled Water

Choose one Entree´:

Includes: 
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HOLIDAY DINNERS

New England Clam Chowder
Traditional New England chowder

Classic Caesar Salad
Romaine lettuce, garlic croutons,  

grated Parmesan, tossed in classic Caesar dressing

Choose one Entree´:

Roasted Prime Rib
Seasoned and slow-roasted prime rib, hand-carved 

and served with traditional au jus

Seafood Alfredo with Cavatappi Pasta
Steamed broccoli with shrimp  

and lobster meat 

Boston Baked Haddock
Haddock topped with our homemade  

seasoned bread crumbs

Apple and Cranberry Stuffed  
Chicken Breast

Slow roasted and served with chicken gravy

Rice Pilaf
Steamed rice pilaf with orzo

Vegetable Medley
Zucchini, yellow squash, broccoli and carrots  

sautéed in garlic and olive oil

Fresh Baked Dinner Rolls and Creamy Butter

Holiday Yule Log

Assorted Sodas and Bottled Water 
Regular and Decaf Coffee, Assorted Teas

Caesar Salad
Crisp romaine, house croutons,  

shaved Parmesan cheese and cracked black pepper

Entree´ ~ Choice of two:

Chicken Statler
Roasted chicken with a reduction of sweet wine, 

artichoke hearts and sun-dried tomatoes 

Beef Tenderloin
Seared then roasted beef tenderloin, served with wild 

mushroom demi glaze

New York Sirloin
Grilled and roasted with a cabernet sauce

Atlantic Salmon
Seasoned to perfection, then fresh grilled with lobster 

butter sauce

Fresh Baked Dinner Rolls and Creamy Butter

New England Clam Chowder

Fresh Grilled Asparagus

Roasted Potatoes

Holiday Yule Log

Assorted Sodas and Bottled Water 
Regular and Decaf Coffee, Assorted Teas

The Platinum Package
46.95 per person

Holiday Grand  Prix
52.95 per person


